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1 
This invention relates to new and useful im 
provements in a poultry scalder, and has par- 
ticular reference to an apparatus for scalding 
poultry as it is moved along a conveyor line. 
The principal object of the present invention 
is the provision, in a poultry scalder having a 
cabinet and suitable sprays therein adapted to be 
directed against poultry as said poultry is moved 
through said cabinet, of a traveling screen dis.- 
posed beneath said Cabinet and thïough which 
scalding fluid draining from sad poultry .passes 
for the removal of feathers, manure, clotted bloqd 
and other waste matter therefrom, and means 
for cleaning said waste material from said screen 
at a suitable lisposal point. 
Another 0bject is the provision of a P0Ultry 
scaldër compr.ising a cabinet through which poul- 
trY is adapted t0 be passed by a traveling con- 
veyor, sPay heads carried in said cabinet for 
spraying scalding fluid against sad poultry, 
means for delivering scalding fluid to said spray 
heads, a Screen belt disposed beneatl sid cabinet 
so that scalding fluid draining from said poultrY 
passes therethrough for the removl of wast e 
material therefrom, means .for .driving said 
belli, ' suitable spray heads disposed on the OP- 
posite side of said screen wherebY sprays are di 
rected th'rough said screen to remove said waste 
mterialtherefrom, anç means for r.ecrculting 
said strained scalding fluid to said first name 
spray heads. 
A futher object is the provision,, in a p0ultry 
scaleler having a cabinet through wbAch poultry 
is moved on a suitable conveyor, of spraY heads 
disposed in said cabinet at each side of the line 
oI travel óf said poultry and adaped to direct 
thin: sheet-like sprays of sCaldingflid inwärdïy 
ggainst :said poultry, the planes of said sprays 
being inclined relative to the-direction of travel of 
the pouitry and the planes of the sprays at op- 
posie sides of the cabinet being dispesed angu- 
larly to each other. Since each spray travels 
vertically along the bird as well as horizontally, 
and since when the bird is swung about by the 
spraFs, the sprays from the opposite side strike 
the bivd angularly to the other sprays, this spay 
arzangement has been round to produce th0rough 
scalding. 
Othcr objects are simplicity and econemy of 
construction, efficiency .and dependabïity of 
eration, and adapabflity t0 Cd poultry Of a.!l 
sizes. 
'With these 0bjeçts. in view, S wel! as 0ther 
object whi_ch Wfil ,appear Sn thç ç,eume of tle sReçifi¢.ion, ref.erençe wi.l_! e ad fo t!e 
ingwee: 
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Figure ! .is a side elevation of a poultry scalder 
embodying .the present invention, with parts 
broken awaY. 
Fig: 2 is an enlarged section taken 0n line 
of Fig. 1, showing a fowl suspended in the spray 
5 cabinet by means of a suitable conveyor. 
Fig. 3 s a reduced seçtion £ken on line III-- 
III of Fig. 2. 
Fig. 4 is a section taken O n line IV--IV of Fg. 
3, wih the conveyor and poultry omitted. 
10 Fig. 5 is a Section iakin in Hne v--v pf Fig. 3, 
with theicreén belt partally br0ken awa. 
Fig. 6 is an enlrged fragmentary seçtion taken 
on line VIVI of Fig. 3. 
Fi. 7 is an enlarged fragmentary transverse 
]5 section ofthe dge otion o thè sçreen be!t/ 
Fig. 8 is a ffagmentary section taken on ine 
VIII--VIII of Fig. 7. 
Fig. 9 is an ënlarged section taken pn line ,IX. -- 
IX of Fig. 3 showing a portion of one Of tle SpÇY 
20 pipes and the sPray heads attached thereto. 
Fig. i0 s an enlag ed seçtion taken on line 
xx of Fig. 9.. 
Like reference numerals apply to similar parts 
throuhout thè sevëral v!ews, andthe numeral 
25 pplies to-a rectangllar tank open at thë t0P and 
having a bottom , side walls 6, nd end walls /ïn outwardl turned.flange |0 is provided at the 
tïPper edges of said side and end wa!ls. S.a.id 
tank is supportcd above the fl0or by legs | 2 rigid- 
e0 ly attàched t0 Sgidltank at the corneras tleeo__f. 
Fou channel iron corner members ! are rigid!y 
fixed in the cornera 0f tank 2 and extend verti- 
cally uPwàrdly there£rom, supportng a rectngu- 
larspray cinet ! which is substantially co- 
rS extensive With tank 2 aid Wlich conpr-isé side 
waiis .|$.nd top0, sid Sid walls !avg Oui- 
wardly turned flanges 22 along thei_r !ower edges, 
aid .flanges Beng r.igidly attached to flanges | 0 
of tank  thus,.the bottom  of tank  constitutes 
40 also the b0t0mof"cbi.net 16. -_p 20 Of said 
Cabinet is Slotted longtudinaly at0ng its raid- 
line ai 24  lrovide for t!e passage_ o__f the fo.wl 
suPpoting chains as ereinafter described.. Said 
45 cabinet is also provided withlongitudinal .exten- 
sions 2 at eac, h. end to prevent splashing Of the 
sprays from the open ends of the cabinet. The 
tops 28 of sid extensi.ons are Pr0vided with 
ward!y convergent gui.de sots 30. çomunicating 
50 at .their inner .ends Wit slot 24, slets-30 being 
adaPè.d to direct the f0Wl Çupporting chains into 
slot 24. 
The scalder is ad.apted to be posit.ioned with slot 
24 substantial!y beïeth and pçrl!el to a con- 
55 eyor.rail:32, said railbeing su.pported by hangers 
3: AÏilualit o bakets 36  each carry for fo- 



3 
ration a roller 3$ adapted to roll along said rail. 
Said brackets are secured in spaced relation along 
said rail, and moved along said rail» by a conveyor 
chain 40 connecting the downwaïdly extended 
ends of said bïackets. Suspended from each of 
said brackets is a .chain 42 which hangs down- 
wardly through slot 24 and carries at its lower end 
a poultry shacMe 44 supported by a swivel con- 
nection 0. Said shackle may be of any type 
suitable for engaging the legs of a fowl 48, as best 
shown in Fig. % 
A pump 58, and an electric motor 52 adapted to 
drive said pump, are mounted on a base 54 dis- 
posed adjacent one side of tank 2. The deliveïy 
pipe 55 of said pump is connected by means of 
pipe §8 with a horizontal pipe 58 which extends 
into tank 2 through one of the side walls 5 there- 
of and which extends transversely through said 
tank fo a point adjacent the opposite wall there- 
of. Connected to pipe $8 are a pair of upwardly 
inclined pipes 82, said pipes being disposed re- 
spectively adjacent the inner surfaces of spray 
cabinet side waIIs t S. it will be noted in Fig. 3 
that pipes 82 are inclined in opposite directions 
so as tobe substantially at right angles to each 25 
other, and are each interconnected at their upper 
ends with a horizontal pipe 84 extending longitu- 
dinally in cabinet t6 and rigidly attached at ifs 
ends to brackets  fixed to corner members 4. 
Pipes 64 are disposed adjacent the upper edge of 0 
the spray cabinet. A vertically downwardly ex- 
tending spray tube 6S is interconnected with each 
pipe 84 adjacent each end thereof, and a plural- 
ity of downwardly inc!ined spray tubes  are 
interconnected with each pipe 64 intermediate its 5 
ends. Spray tubes  at opposite sides of the 
spray cabinet are inclined oppositely so as tobe 
substaitially at riht angles to each other, as best 
shown in Fig. 3. " 
A plurality of spray heads 2 are carried in 40 
spaced relation of each of spïay tubes 68 and 5. 
As shown in Figs. 9 and 10, each of said spray 
heads comprises a body member 4 clamped to 
the spray tube by a U-bolt 6 and having a hole 
8 formed therethrough in registerin relation 
with a hole 85 formed in the tube wall. A defiec- 
tor plate Sl integral with body member 4 de- 
flcts water or other scalding, fluid passing 
through hole ] into a rhin, sheet-lfle spray. 
Poultry passing before said sprays are prevented 
from being scratched, torn, or otherwise damaed 50 
by said spray heads by a guard plate 84 secured 
by U-bolts 6 and extending outwardly beyond 
the outer ends of deflector plates 82. Said spry 
heads are adapted to direct rhin sprays inward- 
ly against poultry as itis moved through the 55 
cabinet, and since the planes.of the sprays are 
parallel to spray tubes @ which are inclined r- 
rive to the direction of travel of the birds, said 
sprays will travel vertically along each bird as 
well as transversely. Furthermore, as a bird is 
swun about on swivel 48 by the sprays, the 
sprays from opposite sides of the cabinet strike 
the bird at different angles. This spray arrange- 
ment has been round very efficient in providing 
thorough scalding of poultry, even with large 
and heavily feathered birds. 
A pipe 86 provided with a hand operated valve 
8 is interconnected atone end with. pipe 58 out- 
side of tank 2, and at its opposite end with a pipe 
8 extending into tank 2 through side wall 6 
and interconnected at its inner end with a hori- 
zontal pipe 2 extending longitudinally in tank 2 
and mounted to side wall 6 thereofby rnens of 
brackets 4. 
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ing along he opposite side of tank 2 is intercn 
nected with pipe 92 by means of a pipe 98 ex- 
tening transversel across tank 2 adjacent the 
bottera thereoL Pipes 92 and 96 are provided 
5 with upwardly extending, oppositely inclined 
spray tubes |88 fltted with spray heads 92 and 
guard plates 84 substantially in the saine man- 
ner as spray tubes , except that spray tubes 
! 88 each carry only one spray head. Spray heads 
10 t92 may thus be supplied with scalding fluid in- 
dependently of spray heads 2 by opening or clos- 
ing valve 88, and are adapted tobe used only 
when turkeys or other large pou!try which hang 
low in the spray cabinet are being scalded. 
15 A rectangular reservoir tak 86 is disposed 
longitudinally beneath tank 2 and is supported by 
a frame comprising a pair of horizontal angle 
irons |88 extending longitudinally beneath tank 
2, said angle irons being connected adjacent their 
20 ends by crosspieces ! |8, and said crosspieces be- 
ing supported by upwardly extending supports 
|2 rigidly flxed at their upper ends to tank 2. 
The side wal]s ! 4 of tank 86 contact the bot- 
tom of tank 2, while the end walls t6 of said 
tank are spaced below the bottom of tank 2. 
Angle irons 8 extend outwardly from each end 
of tank |86. At the left end of the machine, as 
viewed in Fig. 1 brackets | | 8 are mounted on the 
extended portions of said angle irons. Said 
brackets carry bearings 2 which in turn carry 
rotatably a horizontal shaft |22 extending trans- 
versely. A pair of spaced apart sheave wheels 
24 are rigidly mounted on said shaft between 
said bearings. At the right end of the machine, 
corresponding sheave wheels |2@ are rigidly 
mounted on a shaft |.8 carried for rotation in 
bearings S mounted On brackets $2 flxed to 
the extended end portions of angle irons |88. 
An endless belt $4 of flexible screen material 
is disposed operatively about sheave wheels t24 
and 26, the upper reach of said belt passing over 
the upper edges of end walls ! |6 of tank i86 and 
adjacent the bottom of tank 2, being supported 
along its edges by tracks |$6 flxed to the side 
walls |4 of said tank adjacent the upper edge 
thereof, and the lower reach of said belt passing 
beneath tank @@ and being supported along its 
edges by tracks |$8 carried by angle irons 8. 
An elongated slot t48 is formed longitudinally in 
the bottom of tank ., through which scalding 
fluid draining from the poultry in the spray cab- 
inet may pass, passing thence through screen belt 
34 and into tank 86. As best shown in Figs. 
? and 8, the edge portions of the belt are bound 
by flexible strips of rubber |42 and |44 secured 
to opposite sides of the screen by any suitable 
means such as rivets t46, the in_ner strip 42 serv- 
ing as a means for engagin sheave wheels 24 
and 26, and the outer strip 44 serving as a 
60 data to prevent water flowing through slot t48 
from washing over the edges of the screen. Iç 
will be noted that the screen is substantially wider 
than slot 48, so that should the central portion 
of the screen become clogged by waste materal 
65 strained.from the water, the water will flow out 
wardly from the slot and pass through the screen 
before reaching the edges thereof. At regularly 
spaced intervals along belt $4, metallic strips 
9 48 and 58 are disposed respectively at opposite 
sides of said screen and extend transversely 
thereof, and are rigidly joined by rivets t52. 
 Said strips serve as transverse stiffeners for the 
sCreen, and the outer strip 48 is Provided with 

Asimilarlymountedpipe 96extend-  an outwardly turned flange |54 adapted to ob- 



sruct longïtudinal fiow of water: aiong the 
screen. - 
Shaït 122 is extended transversely outwardly, 
and to its extended end is fixed a pulley 15$, said 
pulley being operativeiy comiected by means of 
belt 158 with a pulley 160 fixed to the óutput 
shaft of a gear reduction unit 02 which is in 
turn driven by electric motor 10. Said. gear re- " 
duction unit and said motor are-mounted on a 
platform 66 carried by 0ne of angle irons 06. 10 
By means of said motor, screen ber 13 is moved 
slowly beneath slot 0, the upper reach of said 
bel moving to the left as viewed in Fig. 3. The 
feathers, manure, blood, salira, and other waste 
carried by said screen are thus constantly moved 15 
toward the left end of the machine. 
Screen belt 3 ïS cleaned by sprays 0fcold 
water issuing from a pair of spray heads 68 sim- 
ilar to spray heads 2 and passing outwardly 
through said belt just after the belt passes around 20 
sheave wheels 12, thus discharging the waste 
material downwardly fo the floor where it may 
conveniently be washed away. Said spray heads 
are carried by a spray tube 0 extending trans- 
versely through the loop formed by belt 14 just 25 
fo the right of sheave wheels 12, and said spray 
tube is mounted firmly on brackets  2 carried by 
angle irons 08. Said spray tube is intercon- 
nected by means of pipe  with a suitable source 
of cold water, said pipe having a hand operated 30 
valve 6 theei for conroïling the flow of spray 
heads  06. 
Water draining into ank I through screen 
  iS returned to the intake of pump 50 bYmeans 
of pipe 8 for recirculation to spray heads 
and 10. Since wateris carried out of the scalder 
in the feathers of the poultry, means must be pro- 
vided for continually adding water. For this pur- 
pose a float chamber 10 is suspended from tank 
2 .by supports 182 substantially at the saine ele- 40 
vation as tank 100, and is directly interconnected 
with tank 00 bya pipe  extending between 
the lower portions thereof, whereby the liquid 
level in said tank and float chamber is main- 
tained equal. A fioat valve 86 carried in the 4 
upper portion of said float chamber and con- 
trolled by a fioat {8 disposed on the surface of 
the liquid in said chamber, is interconnected by 
means of pipe {9[} with cold water supply pipe 
, pipe 91} being fitted also with a hand oper- 
ated control valve 92. Whenever the liquid 
level in chamber 8[} falls, fioat valve 6 will be 
opened to allow water to fiow into fioat chamber 
0 and thence into tank 10 through pipe 
An auxiliary filler tube {9 extends into tank 
through side wall  thereof, and is interconi 
nected by means of pipe 96 and pipe 90 with 
cold water supply pipe . Pipe {90 is provided 
with a hand operated control valve  9, by means 
of which the fiow of water through auxiliary filler 60 
tube 9 may be controlled independently. Said 
filler tube may be used for filling tank 00 ini- 
tially, or may be opened when birds are being 
passed through the machine at a high rate of 
speed in order to supplement the fiow through 
fioat valve  
The water is heated by steam passing outwardly 
through perforations 0[} in a steam pipe 2[} dis- 
posed longitudinally in tank 00 adjacent the bot- 
tom thereof, and supported by a bracket 20 flxed 70 
to the bottom of said tank. Said steam pipe 
interconnected with a pipe   0 which extends out- 
wardly from tank 00 and is adapted to be con- 
nected with a suitable source of steam. The flow 
of steam through pipe 200 is regulated by a valve 

2fi6 operable by u Suiable thermosàtically oper. 
able control 210 ofstandard type,, saidcontrol 
being interconnected by means of conduit 
with a pressure type thermostat 2 la car.ied in 
delivery pipe 58 of pump 50. By means Of said 
thermostatically operble valve, suiïicient steam 
may be admitted to tank 10 to maintain thë 
water therein at any desired temperature. In 
this connection, it is to be noted that the terre 
"scalding, 1' as used in. this application, does hot 
mean boiling but refers to the temperature at 
which it has been round mest advantageous ta 
maintain the scalding fluid. A temperature of 
128-130 degrees Fahr. has-been found to provide 
loosining of the feathers without brnïng, cook- 
mg, or otherwise injuring the bird. 
Thus a poultry scalder having definite advan- 
tages has been produced. Heretof0re the use of 
stationary straining screens in recirculating sys- 
teins has necessitated frequent stoppages for. 
cleaning the screens, which clogged rapidly due 
to the large amount of waste material in the 
water. Furthermore, stationary screens were nec- 
essarily large in order to provide suflicient ca- 
pacity when partially clogged, aid the reservoir 
tanks were consequently large. Also .the sCald:e 
ing water was constantIy passed.through accumu- 
lated waste and was thus unSanitary. T. e_se ob- 
Jections are all obviated by-this invention-. - since 
freshly cleaned-screen is presented 'at all rimes 
for straining the water, the watr pa_sé through 
freely, aid with a minimum of contamination, 
and the effective screen area and the. re_serv0 ir 
tank may be small, thus providing economy. The 
operation is continUous. Aïso, sincetank I{l is 
relatively small, the water is compIeteIy epiaced . 
every few minutes of operation, thus further in- 
creasing the cleanliness of the scalding sprays,  
What I claire is: 
1. A poultry scalder comprising a bottomed 
spray cabinet, means carried in said cabinet 
for directing sprays of scalding liquid against 
poultry disposed in said cabinet, said cabinet hav- 
ing a relatively narrow, elongated slot formed 
through the bottom thereof, a relatively broad 
endless screen belt carried beneath said cabinet 
and having a reach adapted to travel continuously 
beneath and parallel to said slot, liquid draining 
from said cabinet being adapted to pass through 
said slot and said screen for the removal of waste 
material therefrom, means for continuously re- 
moving said waste material from said belt ata 
zone of its travel, and means for driving said belt 
continuously beneath said slot and past the waste 
removing means. 
2. A poultry scalder comprising a bottomed 
spray cabinet, means carried in said cabinet for 
directing sprays of scalding liquid against poul- 
try disposed in said cabinet, said cabinet having 
a relatively narrow, elongated slot formed through 
the bottom thereof, a relatively broad endless 
screen belt carried beneath said cabinet and hav- 
ing a reach adapted to travel continuously be- 
leath and parallel to said slot, liquid draining 
ïrom said cabinet being adapted to pass through 
said slot and said screen ïor the removal oï waste 
material therefrom, means for directing sprays 
of water outwardly through said belt at a point 
spaced outwardly from the end of said slot, where- 
by said waste material is removed from said 
screen, and means for driving said belt continu- 
ously beneath said slot and past the waste remov- 
ing means. 
3. A poultry scalder comprising a spray cab- 
inet, means carried in aid cabinet for directing 
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sprays of scälding liquid against poultry disposed 
in said cabinet, an endless screen belt carried by 
said cabinet and having a substantially horizon- 
tal upper reach adapted to more continuously be- 
neath said cabinet and through which liquid 
draining from said cabinet is adapted fo pass for 
the removal of waste material therefrom, a tank 
disposed between the upper and lower reaches of 
said belt and adapted to receive said liquid after 
if bas passed thrOUgh said screen, means for 
recirculating said liquid from said tank to said 
spray means, means for directing sprays of water 
outwardly throug h the lower reach of said belt, 
whereby said waste material is discharged down- 
wardly from said screen, and means for driving 
said belt continuously beneath said cabinet and 
past the waste discharge means. 
4. A poultry scalder comprising a bottomed 
spray cabinet, means carried in Said cabinet for 
directing sprays of scalding liquid against poul- 
try disposed in said cabinet, said cabinet having 
a relatively narrow, elongated slot formed through 
the b0ttom thereof, a relatively broad endless 
screen belt carried beneath said cabinet and hav- 
ing a substantially horizontal upper reach adapt- 
ed fo travel continuously beneath and parallel fo 
said slot, liquid draining from said cabinet 
through said slot being adapted fo pass through 
said screen for the rëmoval of waste material 
therefrom, a tank disposed between the upper and 
lower reaches of said belt and adapted fo receive 
said liquid, means for recirculating said liquid 
from said tank fo said spray means, means for 
directing sprays of water outwardly through the 
lower reach of said belt, whereby Said waste ma- 
terial is discharged downwardly from Said screen 

for suitable disposal, and means for driving said 
belt continuously beneath said slot and past the 
waste discharging means. 
5. In a poultry scalder of the class described 
5 having a cabinet through which poultry is moved 
by a suitable conveyor, means carried by said cab- 
inet for directing rhin, sheet-like sprays of scald- 
ing liquid against said poultry as it moves through 
said cabinet, said s!orays being located in planes 
lO inclined relative to the direcl;ion of travel of said 
Poultry. 
6. In a poultry scalder of the class described 
having a cabinet through which poultry is moved 
horizontally by a suitable conveyor, nozzles car- 
15 ried in said cabinet and disposed at each side-of 
the line of travel of said poultry for directing 
rhin, sheet-like sprays of scalding liquid inwardly 
against said poultry as if moves through said 
cabinet, said sprays being located in planes in- 
20 clined vertically relative to the direction of travel 
of said poultry, and said planes of the sprays at 
opposite sides of the poultry being inc]ined in 
op!oosite directions from the vertical. 
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